The frying qualities of palm oil and palm olein and the effects of antioxidants were examined under simulated deep-fat frying conditions. Palm olein presented a better stability than palm oil in oxidation after frying treatment, although it was less before such treatment. The addition of silicone oil (SO) prevented glyceride from hydrolytic and oxidative deterioration and effectively decreased the loss of tocopherols and tocotrienols (Tocols) and the drop of AOM value. On the other hand, the addition of natural mixed tocopherol (NMT) was considerably effective in improving the AOM values before and after the treatment. It is therefore assumed that the addition of SO and/or NMT is very effective in stabilizing refined, bleached and deodorized (RBD) palm oil and palm olein.
Introduction
In these days the production and export of palm oil and its fractional products have rapidly increased in Malaysia and other countries. Palm oil and palm olein have been widely used in preparing snacks and fried foods in Japan as they have a high stability in autoxidation. Palm olefin, being in liquid form, is easy to use in frying, but it is inferior to palm oil in oxidative stability. The most important quality of frying oil, however, is stability after treatment under frying conditions and not that of fresh oil.
In our previous paper1) we reported that saturated oils (palm and coconut) had much higher initial AOM values than unsaturated oils (soybean and safflower), but the AOM values decreased more sharply in saturated oils than in unsaturated oils after treatment under simulated deep-fat frying conditions. The ratio of tocopherol loss after the treatment was also larger in saturated oils than in unsaturated oils.
In this study, the frying quality of palm oil and palm olein was compared under the same conditions as in the previous study1). The first test was done using a commercial palm oil and palm olein, and each of them was mixed with rice, rapeseed and corn oils, respectively. As 
